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INTRODUCTION

This cookbook began with a recipe contest held at the
1984 Camp Advisers’ Conference. The entries were
numerous, varied, and delicious. The Provincial Camp
Committee decided to expand the contest entries into a
camp cookbook which would be the Camp Commiittee's
75th Anniversary Project.

Recipes came in from all over the province: many are old
favourites, some provide a new twist on a familiar theme,
and a few are exotic. All provide good camp fare.

The recipes were rewritten to conform to a standard

format, but the content of each was not altered.

Alberta is well known for its excellent cooks and, judging
by the recipes in this book, many of those cooks must be

Guiders who camp.
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INTRODUCTION TO COOKING METHODS

A variety of cooking methods, which are fuel efficient, time efficient, and interesting,
are described in this chapter. Most of these methods are not new ways of doing
things but, rather, adaptations of old ways.

There are many resource materials available for the person interested in exploring
this subject. There are many camp cook books, some of them excellent and some
of them apparently written by people who have camped once and consider
themselves experts. The public libraries carry a variety of outdoor cook books so it
is not necessary to spend a lot of money to learn more.

Two books which rank high on any list of camp cook books, particularly in the area
of cooking techniques, are "Rough It Easy | and II" by Dian Thomas. These and
other books are listed in Appendix C.

Have you considered looking through old issues of the Canadian Guider for cooking
(and gadget) information? These magazines are a marvellous resource of
beautifully-illustrated and well-written articles. In this chapter you will find a
sampling, including an article from the first issue of

the Canadian Guider, February 1949.




BOXOVENI|

A foil-covered box can make a very useful and surprisingly efficient addition to your camp kitchen.

BOX SIZE

This depends on the dimensions of the baking dishes to be used inside. An air space of 2-3"is
needed around the pan to allow heat to circulate. Therefore a 9" square pan would require a 15"
square box. The depth of the box should be about 14".

CONSTRUCTION

Choose a sturdy box. Cut the flaps off one end only. Flaps on the other end should be loose so they
can be opened up. Cover the inside of the box with heavy duty foil, shiny side out, extending the foil
to the outside for 2 - 3". Tape the foil down on the outside of the box. Add a second layer of foil in
the same way. When applying foil cover the flaps too, cutting the foil between the flaps so the flaps
can lie at right angles to the box. Finally cover the outside of the box with foil.

To make a rack for the oven, measure 6" up from the flap end. Make 4 evenly-spaced small holes
through the side and 4 corresponding holes on the opposite side. Cut heavy wire or coat hangers to
extend half an inch through each side. If this rack is not strong enough, run wires at right angles to
them, using the same procedure.

You now have a foil-covered box, open at the top with the flaps that rest on the ground at the bottom.
To cover the top of the oven when in use, use roasting film called "Look" or an equivalent product.
The roasting film must be tied firmly around the outside of the box. With roasting film, the interior of
the oven'is visible. If the film is not available, heavy-duty foil may be used. Both film and foil may be
re-used.

TO USE THE OVEN

Prepare a charcoal fire in a fire pit or in an area which will allow the box to sit over the coals with the
fiaps spread out on the ground. The charcoal must be white before the oven is placed over it since
there is no air to support combustion once the oven is in place.

Temperature control in the oven is possible using, as a rule of thumb, one briquette for every 480° F of
heat desired. Use the same tempeérature as one would in a regular oven. It is important to use only
good quality, fresh briquettes. Cheap briquettes are often poor ln quality, burning fast without
producing much heat.

When ready to cook, spread briquettes out slightly. They should not be touching the sides of the box
oven. Place the box over the coals, spreading flaps out and placing rocks or other weights on the
flaps to hold in place and to prevent heat from escaping Ptace item to be baked on the rack and
cover with film or foil.

Baking will take approximately the same length of time as it would in a regular oven if your estimate of
charcoal needed to give a certain temperature is correct. Check the baking regularly.



BOX OVEN I

BOX SIZE

An orange box, the type where the top fits over the bottom, is a practical, sturdy choice.

CONSTRUCTION

Take a box, with the top on, and lay on one of the long sides. Cut around three sides of the box,
leaving it attached on the long side on the bottom. This will be the oven "door".

Cover the interior and the "door” with heavy-duty foil, shiny side out. Tape in plaoe on the outside of
the box. Two layers of foil make a safer oven.

Find a rack that fits inside the box and support the rack on four cans. Empty fruit or soup cans are
excellent. There must be sufficient space between the cans for an aluminum pie plate which will hoid
the charcoal.

Devise a fastener for the door. A wire loop on the door can be caught on a wire hook on the top of the
box. An alternate method is to have the door open up rather than down. In this case the door would
have to be held closed with a rock placed against the base of the door.

TO USE THE OVEN

Start charcoal on the aluminum pie plate outside the oven using, as a rule of thumb, one brlquette for
every 45° F wanted. When the briquettes are white place pie plate and coals in the box oven. Care
must be taken when handling the hot coals and plate.

After the oven has been preheated, add items to be baked. Timing is dependent on the amount of
heat produced by the charcoal. lfﬂ\ecookingtimeislongitmaybeneoessarytoaddmorecharooal
(already started) to the oven tray.

This oven is useful for cakes and other baked goods.

% Z



'HAY BOX

This is a very old form of a slow cooker or crock pot which has been used extensively in Europe and
in the early days of Canada. :

There are a variety of ways the box can be constructed. Here we will describe how a box may be

made with hay, newspaper, or fibreglass insulation. In all types it is necessary to use a pot with a
tight-fitting lid.

These boxes are a real time-saver for the busy camp cook. Breakfast may be prepared the night
before and left to cook overnight, eliminating the early moming rush; supper may be prepared after
breakfast and left to cook during the day whilst everyone, including the cook, enjoys a variety of other
activities.

BOX CONSTRUCTION

Using Hay: ‘Take a large size wood or sturdy cardboard box and line it with several layers of
newspaper, pasting layers in place. This will prevent drafts.

Line the box with hay, packing it tightly to a depth of 6”. Leave the centre open

to receive the cooking pot. It will probably be necessary to pack more hay around

the pot to ensure a tight fit. Make a cushion or pad filled with hay to go over the top of -
the box. The cushion may be made from a piece of sacking or old bianket. The finished
bag should be the same size as the top of the box. A fiat piece of wood is required to
cover the box to prevent heat escaping.
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Using Newspaper: Use a sturdy box at least five §” bigger than the pot on each side. Aliow 5°
each for the top and bottom of the pot.

Crumple newspaper tightly, one sheet at a time, and place in the box until 5" of
well-packed newspaper covers the bottom of the box. Set the pot in the middie
of this.

Continue crumpling newspaper and stuff it around the sides of the pot. Stuff until
the top of the pot is reached. Lift the pot out and if the newspaper does not stay
in place, replace the pot and pack newspaper more firmly. The newspaper, if
tightly crumpled and firmly packed, should stay in place when the pot is
removed. To cover the pot, use an old pillowcase or sew a pad and stuff with
tightly crumpled newspaper. Do not sew the bag shut, as more newspaper will
have to be added from time to time. The bag may be closed with safety pins.
This pad should fit down over the top of the pot with, if possible, the flaps of the -
box closed tightly over this.

Using fibreglass: Use a sturdy box large enough to hold the pot and 3" of fibreglass insulation on all
- sides of the pot.

Cut 2 pieces of fibreglass insulation to fit exactly into the box. Place 1 piece into
the bottom, paper side up, and save the other for the top. Cut a strip of fibreglass
long enough to fit around all 4 sides of the box and wide enough to reach the top
of the pot. Line the box with this; place the paper sides towards the pot. The top
piece of insulation fits in on top of the pot.

TO USE THE HAY BOX

Hay, newspaper, and fibreglass are non-conductors of heat so heat escapes very slowly, allowing the
food to go on cooking for hours.

Protect the box from wet and cold by putting a blanket or cover over it. A cold cement floor or cold
ground will help drain away heat more rapidly. Placing a heavy weight or rocks on top of the box will
prevent most animals from gaining access to your precious food.

FOOD PREPARATION

Food should be brought to a boil and cooked for 20 minutes before placing it in the box. Anything
containing heat which has been cooking for more than 2 hours should be brought to the boil and
simmered for 5 - 10 minutes before serving.

The box is excellent for preparing porridge, stews and chicken (if browned first).

Rice may be prepared by putting rice in cold water and bringing itto a bon Place in box for 2% hours.
Use 1 cup of rice to 4% cups of water.

Beverages may be kept hot for hours. For tea, make tea and when ready, take out the bags, and
place in the box. It will stay hot and fresh until needed.



DUTCH OVEN

The type of Dutch Oven used for camp cooking is the cast-iron type with a curved lid which can be
used with either the concave or convex surface facing up. Some have three legs which are
convenient if the Dutch Oven is placed on a bed of coals. There should be a heavy wire bail for lifting
the pot on and off the fire. Care of the Dutch Oven is the same as that for a cast iron frying pan.

To use for baking, the lid of the pot is placed concave side up and coals are placed on the lid. When
using for soups or stews, place the lid the other way. .




TIN CAN COOKING

Have you ever tried using a tin can as a fireplace and frying pan combined? It is very simple and
easily used. You will need an empty can without the lid (No.10 size is best if you are lucky enough to
have one, but a smaller one will do). Turn it upside down and cut a doorway in the side as shown in
the sketch. Pierce a few holes near the top on the opposite side to act as a chimney. Collect, for fuel,
tinder and kindling sticks only - small twigs are all you will need. Place tinder ingide the can and light,
feeding it carefully with thin twigs.

Some prefer to light the fire and then place the can over it - either way it is successful. As the top of
the can becomes hot, grease it and rub it clean. You can then fry bacon and eggs and make
pancakes enough for a good meal.

the "I SAW..." CORNER

The Canadian Guider, February 1949
Send your contributions to the "l Saw Comer”. Tell us about the interesting things you see in May.

In April | saw the Guides of the Oriole Patrol. They were cooking hamburgers wrapped in paper!
They had collected plenty of wood to make a good bed of coals. They had wrapped the thin
hamburgers in white wax paper and then wrapped the parcel in well-wetted, brown paper (the kind a
butcher uses). The Guides pulled their bundles from the coals where they were buried. The outer
papers were charred but the hamburgers were well cooked and delicious to eat.




HOW TO MAKE A HOBO OVEN

by K. Robinson
The Canadian Guider, May 1960

Ever make a hobo oven? The ideal thing is to have an oven for each girl, though two can use one.

ted for aven)
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The hobo oven is made of 4 cans of various sizes. Two (2) of these should be the size of salmon
cans, small ones; the 3rd a one-pound coffee can; and the other a No. 10 can (this is the regular size
that restaurants buy their canned fruit in, a can that has held 5 pounds of powdered milk is about the
same size). Take one of the salmon cans and use it to make a buddy burner. Buddy burmers are
made by taking a long strip of corrugated cardboard, the width and depth of the can, and rolling it, not
too tightly, until it fills the can. Over this pour melted paraffin wax (or old candle ends) to fill the can,
and let it harden. This should be prepared beforehand.

Make holes in the No.10 can (see illustration). Light the buddy bumer and, as soon as the flame
spreads evenly over it (the cardboard acts as a wick), place the No. 10 can upside down over it. Put
your cake mix in the second salmon can. Itis a good idea to line this, or at least the bottom, with
paper. Place the cake tin on top of the No. 10 can and invert the coffee can over it as an oven; allow it
to cook for 10 to 15 minutes.

A good plan is to put a small fiat twist of wire or 3 thumb tacks on top of the No. 10 can and place the
cake tin on top of them so that there is air space between the bottom of the "oven" (top of the No.10
can) and the cake tin. NOTE: small stones make effective spacers between the cake tin and the top
of the stove. This helps the cake to cook more evenly.

Be sure, when making this hobo oven, to keep the 4 tins in the proportions given. If you have a larger
buddy burner, the cake will burn on the bottom before it is cooked through; if you think you can
overcome this by having a larger cake tin you will find, if it is taller, that the cake will rise and stick to
the top of the "oven" (coffee can). If it is wider, not sufficient heat can get up around the sides to cook

it properly.



When the cake is cooked and you want to put out the bumer, just place something fiat over it and
exclude the air. It will go out in a few moments. Do not try to blow it out. A buddy burner this size is
more than sufficient to bake a cake. The bumer can be refilled with melted wax as often as desired,
using the same cardboard each time, unless you let it burn so low that the cardboard bumns too low.

This type of oven is excellent unless it is very windy weather; then it is not much use as the oven
sections cannot be made sufficiently hot.




CHARCOAL GOES HIKING

by Anne Gloin, Regina, Saskatchewan
The Canadian Guider, February 1965

Have your Guides, Brownies, Rangers, or Cadets faced the challenge of charcoal cooking on hikes?
And, for the Brownies and new Guides, charcoal cooking in the backyard is opening the door to new
experiences and preparations for things to come.

The girls, of course, have visions of carrying dad's barbecue on their back, since this is the only
knowledge of charcoal cookery they have. But please, we can leave it at home.

The simplest way to carry charcoal for hiking purposes is in a dry, waxed, quart-size milk carton or its
equivalent. This, filled with charcoal briquettes, is quite adequate for a hiker's dinner. All you do is set
a match to the carton, which in tum ignites the charcoal, and your worries about tinder are over. But
where do you put this carton of charcoal?

Brownies, Guides, and Rangers using charcoal for the first time enjoy creating their own charcoal
hibachis.

A 7" diameter flower pot can be 2/3 filled with sand, soil, or gravel for the bumer. The carton of
charcoal is set on it and, when the carton has burned completely, the briquettes are burned to
required coals for cooking (% hour). These coals can be arranged with prongs for the best heat
distribution. This is a good hibachi for shish kebabs or Dingle stick cookery. If you plan to cook a foil
dinner, a cake rack placed on top of the hibachi will serve as a grid and allow good air circulation. The
flower pot gets very hot so place it on a rock or sand to prevent scorching the grass. An aluminum foil
pie tin can also serve as a charcoal burner for Brownies and hikers. Be sure it too is placed on rocks
and warn the girls not to touch it. it looks harmiess but it's hot once the coals are ignited.

HIBACH!



If the hikers wish to cook for a patrol rather than each individual cooking on her own hibachi (but alf
need Jots of experience with charcoal), one. member of each patrol could prepare a pail for a burner
and a "cake rack grid" for a grill. Charcoal fires need lots of air so the pail partly filled with sand will
raise the fire for more oxygen. Be careful hikers don't put so much on top that they smother their fires.

If pails are to be used for only charcoal fires, holes can be put in them at the bottom and centre to
allow more draft.

Rangers and Cadets with a pair or two of tin snips, and a thrifty eye for available cans, could
undertake a service project for their established camps and make a set of charcoal burners. Tin cans
lard pails, and oil eans of different shapes can be cleaned and stoves designed. Metal rods and good

weight screening or fencing can be used for the grills for cooking those succulent chicken legs, pork
chops. or spare ribs over direct coals. :

Caution: Inexperienced charcoal users think that because they cannot see a flame it is not burning.

White ash on the charcoal and warmth means it IS burning. For more heat tap this white
ash from the charcoal with a stick.

Charcoal fires should be allowed to burn out, and all should be doused with water or sand. NEVER

dump hot coals on the ground. They will not only bum out but ignite grass, roots, etc. and start ground
fires.




g

Firebugs: Newspapers rolled tightly . . . string every 2", cut between strings . . . dip
each piece (or bug) in melted paraffin wax; let cool.

S

Candle stubs:

%

Buddy Burners: Sardine can filled with coil of corrugated cardboard; add wick; fill with melted

=

Tinder: Beware of pine and elm when cooking over direct coals as their smoke will
leave a taste on the food.

Fuzz Stick

LEAVE LIQUID FIRESTARTERS AT HOME - they are too volatile for children.

Include charcoal cookery in your program because charcoal is used at most National and International
encampments, and of course your girls will get to one some day!



INDIVIDUAL BARBECUE

by Courtesy of "Ideas Unlimited”
The Canadian Guider, October 1964

—

CUT CUT ON BOTTED LINE USING TIN SNIPS
HOLD WITH PLLERS

When you are going on a campout or cooking up a backyard or beach get-together, you will need one
of these small grills.

MATERIALS

1-gallon heavy oil can (obtainable from most gas statidns); coat hanger wire; tin snips; hardware cloth;
pliers.

DIRECTIONS -

Clean can thoroughly with strong detergent and soapy water. Dly Cut side of the can with tin snips

and pliers (see |Ilustrat|on) s
k A
'
FIRSY TO
BEND
i 2 COAT
HANGERS
QEND WIRE B

PUNCH HOLES ARDUND WIRE A

Score sides of can on dotted lines with sharp nail, then bend over twice (using pliers) so that ragged
edge is turned under. File all rough edges smooth.

Punch 4 holes in both ends of can (top and bottom).

Cut 4 pieces of coat hanger wire, 2 14%"and 2 6", for making legs. Push longer wires through sides
as shown. Bend the shorter wires to fit through the ends of the can and across the long wires.

Bend hardware cloth on all 4 sides. Set the rack onto the grill

BEND UNDER ¥ oW ALL

HARDWARE FouRr SIDES

cioty
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HOW TO MAKE A REFLECTOR OVEN
The Folding Type ‘

TaP

by Kathleen Robinson

€0 ANGLE
-HOLES Fon

3 syewr

HINGES
Ty soTTOM
3"
MATERIALS REQUIRED

RopE TO _ SHELS
SuPPORT

164"

& BOLTS ¢+ WING NUTS

ROOS FOR SHELF
SUPPORT

Tin may be used, but lightweight aluminum is better and easier to work with. A %" turning is allowed
on all pieces. Measurements of the finished pieces are given in the diagram.

2 pieces 16" x 14" for top and bottom of oven; fold 1/2" on all sides and flatten folds

2 pieces (triangular) 14" x 14" x 15", bend edges %", on short sides at right angles and, in

front, fold over and flatten; make holes for rods

1 piece 15%" x 13" for shelf; make 71/2 turn up qt right angles on all sides

2 rods, 16" long and 1/4" in diameter, for shelf supports

3 hinges

stove bolts (smallest size) and 4" long

8 wing nuts

Use 12 of the stove bolts to fasten hinges. The hinges are evenly placed across the back of the top
and bottom parts of the oven. The outside pair are not at the extreme edges. The remainder of the
bolts fasten the ends of the oven to the top and bottom with wing nuts.

a



To fold for packing, remove shelf and rods and then the 8 wing nuts (carry a small bag for these). Lift

out ends, lay shelf on bottom of oven, place rods on top of it with the 2 end pieces (together) on top of
the rods, and fold down top of oven. Place in cloth bag; one with reinforced comers is best. Have flap
on bag so the rods will not slide.

The movable sheif can be used as a baking sheet and saves the weight of an extra utensil.

We have cooked baking powder biscuits, cookies, cakes, pies, and bread in this oven. it is said to be
equally good for roasting meat, but so far we have not used it for this.

"Pointers for Pioneers or Camp Skills for Canadian Guides"




HOT WATER AT CAMP

The Canadian Guider, March 1966

8- GALLON
METAL PAIL
e WITKT —

2% COPPER
IPE WITH

SOLDERED NIPPLES
BRASS UNIONS

COIL EXPOSED
TO EFIRE

~
TREN COVER COPPER
cH F\ EXTENSIONS
COIL DUG INTO AND BASE CE
ONE SiDE PAIL WITH EARTH,
OR DIG IT IN

Thrill Q.M. this summer with a constant supply of hot water. Give your patrols a break and plan now
to make them a GILWELL COOKER. ‘

The plans were passed along to us by the Regina Boy Scouts, but just who thought of the original
seems to be in antiquity. Its very name suggests a long time ago!

We recommend it as it is clean and thrifty. No need to build two fires; one trench fire will do for
cooking and keeping the water hot. No more big boilers on the trench fire heating up and cooling off
rapidly.

GILWELL COOKER

This cooker is insulated by the ground around it and there is littie heat loss. If nurse is late for lunch it
can serve as a double boiler too. Simply place a basin (not plastic) in the top. Put nurse's dinner on a
plate in the basin and replace the lid.



You'll find it inexpensive as the cans/pails are available from restaurateurs. The copper coil'and
nipples are obtainable from a plumber, and no doubt your parent's committee will suggest a dad who
has a soldering iron and is willing to solder a cooker for each patrol.

It is important that the coil is exposed to the fire and that the copper extensions are below the grass
rootline. Try it. You'll like it, and the Gilwell Cooker will serve you for years to come in trench fires of
wood or charcoal.

NOTE: This water heater does not require the use of a trench fire; the copper coil can be placed in or
on the coals of a wood fire or charcoal.
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WATER HEATER AND INCINERATOR

The Canadian Guider, March 1965

Many camps are becoming very modern and maybe this contraption is outdated. For those of us who
remain in the realm of the pioneer, this combination water heater and incinerator is a most useful
friend. As the garbage is burned, the water is heated.

The garbage is placed on the top grate - fire on the second grate. Tin cans, botties, bones, peelings,
and even watermelon rinds can be burned. If one is only interested in heating water, especially in the
morning, the fire is placed on the top grate.

The cost is minimal. The zinc water tank was a discard from a friend's home, the piping was donated,
and the opening in the tank was made by a friendly garage person. We bought the tap, the elbow,
and the stovepipe.

The diagrams are self-explanatory. The measurements for the openings, etc. do not need to be
followed precisely. They are only suggested dimensions and can be adjusted to meet your specific
needs.

We have used our incinerator and water heater approximately four years. The barrel will probably
require replacing in a couple of years because it remains outside all winter and it is now becoming
rusty. The stovepipes require replacing each spring.

We recommend it.
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IMPROVISED COOKING METHODS

CHARCOAL

B.B.Q. ' CAN OVER CAN OVEN

Use gallon b X Unless cooking in fire

size. . pit - coals must

Cutinto 8 . be off the ground

1/3 way down. -

Fill with sand. S .

Line with foil and place DCKS

charcoal on top. Girill can Put food in small

be used over this. ‘ can on coals, cover. Cans and barrel lid

REFLECTOR OVEN CAN IN CANOVEN COAT HANGER
Pot ROASTING STICK

cutoff  straighten

Y

Rack placed inside on top of log
at back - rocks under front to CAN IN CAN OVEN PAIL COOKING

keep level
Put food
in small
can -
suspend
over
coals

Tie wire through and around side of chicken

A. Filipchuk /84






LAURA WHITE'S EASTER BREAKFAST

Cooking method: Oven 350°F
Cooking time: 45 minutes
| Servings: 8
Ingredients: 2-Ib bag hash browns, thawed

1 pint sour cream

1 can cream of chicken soup

1/2 cup chopped onion

1/2 cup melted butter

2 cups grated cheddar cheese

sait and pepper to taste

cubed meat, ham, bacon, etc. (optional)
2 cups crushed comflakes

1/4 cup melted butter

Combine first 8 ingredients. Place in an 8" x 10" baking dish. Mix the comflakes with second amount
of butter and spread on top. Bake at 350° for 45 minutes.

Linda Rothenburg
Edmonton
BREAKFAST SOUFFLE
Cooking method: Box oven, Oven 350°F
‘Preparation time: Overnight
Cooking time: 45 minutes
Servings: 6-8
Ingredients: 5 slices of bread, cubed

8 oz. cheddar or mozzarella cheese or both, cubed
1lb bacon, cooked and crumbled

2 cups milk

3 eggs

Combine eggs and milk and beat.

Combine bread, cheese and bacon in 9" x 12" baking dish.
Pour egg, milk mixture over this.

Cover and store in fridge overnight.

Bake uncovered for 45 minutes.

Tastes good hot or cold.

Alice Filipchuk
Edmonton



EGG McMUFFIN

Cooking method: Stove top or open fire
Cooking time: 30 - 45 minutes
Servings: 1
Ingredients: 1 crumpet (cut in half)
1 slice cheese
* 1 slice ham
1egg

Toast the crumpet over open fire and fry the egg and ham in a frypan (cook the egg hard). When
done, put into crumpet. Wrap the whole thing in foil and set on grate over hot coals until cheese
melts.

Takes about 1/2 hour, turming occasionally. Bev Jaeger
: Parkland
EGGS IN FOIL
Cooking »method: | Foil cooking
Cooking time: 7 - 10 minutes
Servings: 1
Equipment: 1 - 7" piece of foil
1-1lbcan
Ingredients: Egg, 1 or 2 per person

Make a foil cup by moulding the foil around the bottom of the can. Crack an egg into the foil cup and
cook directly on the coals 7-10 minutes or until desired consistency.

Ariene Salyzyn
Edmonton
EGG IN A BASKET
Cooking time: Stove top, buddy burner
Servings: 1
Ingredients: 1 slice bread
1egg
oil

Remove 2" circle from the middle of the bread. Put small amount of oil in skillet and fry bread with the
centre removed. When slightly brown, turn and slightly brown the other side. Drop uncooked egg in
centre of bread. When underside is done, turn and cook other side to taste.

Julie Nielsen
Tamarac



EDNA'S PORRIDGE

Cooking method: Stove top

Preparation time: 15 - 20 minutes overnight

Cooking time: 15 - 20 minutes

Servings: 36

Ingredients: *  1ibraisins
2 Ibs dried apples, cut into small pieces
12 cups oats
3 tsp salt

3 - 5 tbsp brown sugar
1 tbsp margarine
cinnamon to taste

26 cups water

2 litres apple juice

Soak raisins and apples in water-juice mixture overnight. In the moming, bring water to a boil. Add
brown sugar to water and stir to dissolve. Add oats graduaily. To prevent lumpy porridge the secret
is to add some and stir until you have added the entire quantity needed. Keep stirring as the porridge
is thickening. Make sure you reach the bottom so it won't stick. Add margarine and cinnamon for
flavour. If porridge appears too thick, while stirring, gradually add some more water. Soak pot
immediately after use for easy cleaning.

Edna Dach
Edmonton

EDNA'S PORRIDGE IN A HAYBOX
Cooking time: Overnight

Bring water and apple juice to a boil. Add the other ingredients as directed above, bring to a boil and
remove from heat. Put in haybox overnight (see Haybox instructions, page 5).

Carol Buss
Edmonton



FRUIT PORRIDGE

Cooking method: Stove top or open fire
Cooking time: 3 - 5§ minutes
Servings: 4-6

Ingredients: 3 cups water

1 apple, chopped
1/4 cup dates, chopped

* 4 tbsp brown sugar
1%z cups oats

Boil water and stir in dates, brown sugar and apples.

When fruit is cooked, gradually stir in rolled oats. Cook and stir for 3 - 5 minutes or until mixture

thickens.

GRANOLA
Ingredients: Bowi #1:
2 Ibs rolled oats

2 cups wheat germ
1 cup wheat bran

Julie Nielsen

Tamarac

1ib each: sliced cashews, almonds, and hulled sunflower seeds

1 tbsp salt
Bowl #2:

1% cups safflower oil
- 213 cups water

3 tbsp vaniila extract

2 cups honey

Combine mixture of second bowl with first. Mix well. Spread about half-inch thick on oiled cookie
sheets. Place in slow oven (250°F) for 1 - 1% hours. Tum mixture thoroughly after first half hour and
then again every 15 minutes until oats are golden brown. Let cool. Add raisins or other dried fruit.

Kay Quon
Edmonton



PANCAKES WITH A FLAIR

Cooking method: Buddy burner or stove top

Cooking time: About 2 minutes per pancake

ingredients: Pancake mix, for amount needed
Canned fruit, or fresh fruit, chopped
Butter or margarine

Toppings (whipped cream, maple syrup, etc.)
Place butter in pan or on buddy burner to meit; add fruit pieces for one pancake and cook for 10
seconds. Cover with pancake mix and cook on both sides. Serve with topping of your choice. Fruit
can be shaped into faces or designs for that extra touch. -

Susan Ruzek
Calgary
'MAPLE' SYRUP FOR PANCAKES
Combine: 1 cup boiling water
‘ 2 cups brown sugar
1/2 tsp maplelene
: Mariace Susut
- Parkland
TOPPING FOR PANCAKES

For a change from b-o-r-i-n-g butter and syrup on your pancakes, why not try thawed frozen fruit?
The containers of frozen strawberries or raspberries, complete with juice, have been most popular.

Top pancakes with fruit and add a spoonful of thawed frozen whipped topping (Cool Whip,
etc.) on top of the fruit and the girls will be delighted with the change of fare.

For 8 - 10 servings: 1 container frozen fruit
1 500mi container Cool Whip
. Irene Pettapiece
Edmonton



OVEN PANCAKES FOR 30
Cooking method: Oven 450°F '
Cooking time: 15 minutes
Servings: 30

Ingredients: 6 eggs

3 cups milk

3% cups flour

9 tsp baking powder

3 tsp white sugar

1% tsp salt

6 tbsp melted shortening

Beat eggs and milk together until fluffy. Sift dry ingredients together. Add dry ingredients and
shortening to milk mixture. Beat until smooth; pour into greased cookie sheets and bake for 15
minutes at 450°. :

Glen Alien District

G 0 0 Edmonton
; moramé

BREAKFAST IN A BAG

Coo_king method: No utensil, open fire
Cooking time: 20 minutes
Servings: 1 »
Ingredients: 1 brown paper bag, lunch size

1egg

2 strips bacon

salt and pepper

1 stick

Lay strips of bacon in the bottom of the bag. Break egg on top of bacon. Salt and pepper to taste.
Fold top of bag down and poke stick through top of bag. Cook over hot coals for 20 minutes, making
sure the bag does not touch flame or coals.

Marmi Staszko
Edmonton
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STONE SOUP

Cooking method: Stove top or fire
Cooking time: 2 hours
Servings: 24

Most Brownies are familiar with the story "Stone Soup®, which tells how two travelling soldiers trick a
village into shanng their hidden bounty and make a pot of soup for all to share.

Read the story to the girls, substituting the ingredients which you want included. Then send the girls
off to scrounge the ingredients from the camp cooks (warn them well ahead of time!)

When all have gathered together again, read over the part of the story which concemns the ingredients
and have the girls add theirs at the same time.

For 24 you will want:

1 VERY large pot with lid 12 cups of mixed vegetables, including:
2 big spoons onions
1 sharp knife celery
1 cutting board cabbage
1 stone, SCRUBBED CLEAN carrots
18 cups of water com
sait peas
pepper potatoes (raw or hash browns)
lemon juice tomatoes
2 cups of noodles OR : beets
1 cup rice 2 Ibs meat, chopped: ~ chicken
butter beef
parsley bacon, cooked and crumbled
bay leaf hamburger, browned and drained

Bring water to a boil. Brown meat, anions, celery in buttef. Put stone in pot; add all other ingredients.
Cover and cook, stirring occasionally, for 2 hours.
Save the stone for next timel

Glen Allan District
Edmonton



CLOUD SWALLOW (WONTON) SOUP

Cooking method: Patrol cooking, stove top, or open
Cooking time: 10 minutes
Preparation time: 1 hour
Servings: Patrol of 4
Ingredients: . Chicken broth (6 - 8 fl oz per girl)
. Soup noodles (optional)
2 cups or less of minced meat*
¥ tsp salt
1 tbsp soya sauce

% Ib (usually 36 - 40) wonton skins
1 stalk scallion (or sprig of parsley)

Equipment: 3 qt pot for broth
3 qt pot for boiling water
1% pt bowl for the meat mixture
small bowl of water
knife
chopping board
mixing fork or spoon
teaspoon

Mince meat. Combine well with salt and soya sauce. Wrap mixture - up to a rounded tsp in amount -
as illustrated below. Drop wontons into boiling water. Cook until they fioat (about 10 minutes). Drain.
Add cooked wontons and chopped scallion or parsiey to hot broth.

Serve in bowls.

Notes: * The meat may be leftovers - single or in combination - cooked or raw. Beef or chicken
would be best. If on hand, add in a beaten egg as a binder.

Besides using up leftovers, wonton wrapping is a novel way for Guides to participate in food
preparation. Allow an hour from start to clean-up.

As a food item, wontons with or without the broth would be suitable for noon lunch, part of a meal,
daytime or evening snack after campfire - almost anytime. For cooking method and food appeal, this
recipe would be suitable for Guides to Guiders!

Source: the basic recipe is standard to most Chinese cookbooks. | have adapted and tested it at

Guide camp.
Kay Quon
Edmonton
X )y
a. Place filling near b. Make a second fold c. Moisten forefingers
bottom corner; make press out air ' and thumbs; twist,
first fold cross, and press

together X and Y



FRIENDSHIP SOUP
Cooking method: Stove top or open fire

Have each girl bring a can of soup. It is best if cream soups are excluded. Open cans and mix in a
large pot with appropriate amount of water. Delicious.

, l Janet Stafrace
. Edmonton
TURKEY SOUP
Cooking method: Stove top
Cooking time: For stock: 2 hours or 30 minutes in pressure cooker
For soup: 45 minutes or 5 minutes in pressure cooker
Servings: Large group
Ingredienté: Turkey bones and leftovers from‘turkey supper served earlier in camp

For soup, add to stock:

1 large onion, chopped

6 large carrots, sliced

6 stalks of celery, sliced

Any leftover vegetables such as peas, com, or mixed vegetables
Leftover gravy

2 pkgs chicken noodie soup mix

To prepare stock cover tufkey bones, neck, and leftovers with water,and cook for 2 hours or
30 minutes in a pressure cooker at 15 Ibs. Cool and remove all bones.

Add vegetables and other ingredients to stock. Cover and cook for 45 minutes or § minutes in a
pressure cooker at 15 Ibs.

Ideal for winter residential camp (and economical too { ! 1)

Mary McKenzie

ﬁ Parkland

L0y 17,
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HEARTY HAMBURGER SOUP

Cooking method: Stove top
Cooking time: 45 minutes
Servings: 12-16
Ingredients: 2 Ibs ground beef

» 2 cups carrots, sliced
2 cups celery, sliced
2 cups onions, chopped
6 cups water
1 140z can tomatoes
2 beef bouillon cubes dissolved in 2 cups of water
2 tbsp Worcestershire sauce
Salt and pepper to taste

Brown hamburger and drain off fat. in a large keftie cook vegetables in water for 5 minutes. Add
meat and remaining ingredients to kettle. Cover and simmer for 30 minutes.

Vary recipe as desired. Frozen mixed vegetables can be added. Soup may be thickened with % cup
flour mixed with cold water. Especially good served with Italian bread or crusty buns.

Eleanor Grundberg
Edmonton
HAMBURGER SOUP
Cooking method: Stove top |
Cooking time: 1-2hours
Servings: | 4-6
Ingredients: % Ib ground beef

1 medium onion, chopped fine
1 19 oz can'tomatoes

3% cups water

3 beef bouillon cubes

%2 can tomato soup

2 carrots, chopped fine

2 stalks celery, chopped fine
parsley (optional)

4 tbsp barley, rice, or macaroni

Brown hamburger with onions. Drain well. Combine all ingredients in a large pot. Simmer until
vegetables are tender.

Variation: Dumplings may be made and spooned into soup mixture. Cook approximately 15
minutes fonger with lid on.
Julie Nielsen
Tamarac



TUNA MACARONI SALAD

Servings: 6

ingredients: 4 cups cooked macaroni
1 small onion, chopped fine
¥ cup chopped celery
3 hard boiled eggs

1 70z can tuna
. ¥2 green pepper
% cup medium cheddar, diced
salt and pepper
1 cup mayonnaise

Combine ingredients. Chill and serve

Marni Staszko
Edmonton

ONION SALAD
Slice 6 Spanish onions thinly. |
Soak in: % cup water
%2 cup vinegar
% cup sugar
2 tsp salt

Soak for three hours. Drain well and add 1%z cups Miracle Whip Salad Dressing and 3 tsp celery salt.

Marni Staszko
Edmonton

SWEET AND TART SALAD

Ingredients: Oranges, peeled and sliced
Tomatoes, sliced
Red and white onion, peeled and thinly sliced

Quantities: Perperson- % orange Per 24 - 12 oranges
1/3 tomato 8 tomatoes

1/6 onion o 4 onions
Arrange slices in rows on a platter and drizzle with bottled creamy Italian or Golden Caesar dressing.

Glen Allan District
Edmonton



SOUTH OF THE BORDER SALAD
Servings: 24

Ingredients: 12 tomatoes, coarsely chopped

2 or 3 avocados, peeled and coarsely chopped
1 140z can pitted black olives, drained, halved
2 12 oz cans kemel corn, drained
2 190z cans chick peas (garbanzos), drained
2 red and 2 green peppers, seeded, chopped

* 1 Ib Monteray Jack cheese, cubed
2 or 3 heads lettuce, bite size chunks
Mild taco sauce or Mexican-style salad dressing
3 bags taco chips

Toss the first 8 ingredients together . Each girl adds her own taco sauce and chips.

This salad is a hearty meal, and needs only a drink and dessert to follow.

Glen Allan District
Edmonton

VEGGIE DIP

Ingredients: 1 pkg Knorr Vegetable Soup mix
(make sure the powder is firmly crumbled into fine pieces)
1 large container of sour cream

Mix well and serve with all sorts of vegetables.

Phyllis Clow
Edmonton

HIKER'S SALAD

Ingredients: 1 apple
2 tsp salad dressing
1 tbsp cottage cheese
About 10 raisins
1 tsp walnuts

Cut top off apple and core it, leaving bottom skin to form a cup. Scoop out inside of apple, being
careful not to break skin. Chop apple and mix with rest of ingredients. Stuff into apple skin. Put lid
back on and wrap in plastic or foil. Can be eaten while hiking.

Julie Nielsen
Edmonton



REUBEN BURGERS

Cooking method: Fire, stove top or foil

Cooking time: Approximately 5 minutes
Servings: | Individual

Ingredients: 1 freshly cooked hamburger patty

1 slice mozzarella cheese, or cheese of your choice
1 - 2 tbsp sauerkraut, well drained
2 slices rye bread (heavy rye is best)

Butter the outside of both pieces of bread. Place beef patty on bottom piece (on unbuttered side),
then sauerkraut on top, and then cheese on top of that. Place other piece of bread, unbuttered side
down on sandwich. Cook sandwiches in a fry pan over medium heat until browned on both sides.
Alternatively, wrap in foil and heat over coals.

Variations: Add mustard and other condiments of choice. A mixture of equal portions of prepared
mustard and green pickle relish with a bit of chopped onion is good.

Betty Quinn
Edmonton

HOT TUNA SANDWICH
Cooking method: Stove top or fire S
Servings: 5 - :\g
Ingredients: Tuna sandwiches to taste C h
2 eggs (for 5 sandwiches)

In separate bowl beat 2 eggs. Dip prepared sandwiches in egg, covering both sides. Grill on both
sides until golden brown.

Ann Fulton
Edmonton

FRENCH CHEESE SANDWICHES

Cooking method: Stove top or fire
Ingredients: eggs
mitk
bread slices
cheese slices

Mix eggs and milk as for French toast. Put cheese slices between two slices of bread. Dip sandwich
in egg mixture and cook as you would French toast. Serve with syrup.

Variation: Add ham slices
Carol Buss
Edmonton



CHEESE TUNA MUFFINS

Cooking method: Oven (broil)

Cooking time: 3 minutes

Servings: 6

Ingredients: 1 can tuna, drained and flaked

1 cup grated Swiss cheese
° % cup mayonnaise
1 tsp Worcestershire sauce
6 English muffins, split and lightly toasted

Mix ingredients and spread on 12 muffin halves. Broil 3 inches from heat for 3 minutes.

Betty Evans
Edmonton
ITALIAN BUNS
Cooking method: Oven (broil)
Cooking time: 5 minutes
Servings: 2 cups per patrol of 4
Ingredients: 1 can Prem or any prepared meat - grind
4 oz cheddar cheese - grated
1 small onion - chopped
1 tbsp catsup
% tsp dry mustard
1 tsp Italian seasoning
% cup Miracle Whip
Mix ingredients together and spread on buns. Broil for approximately 5 minutes.
Betty Evans
Edmonton
- WIENER ROLL-UPS
Cooking method: Box oven
Ingredients: wieners
cheddar cheese

Pillsbury dough

Slice wieners lengthwise and fill with cheese. Wrap in Pillsbury dough square. Secure with
toothpicks. Bake in box oven until dough is cooked (browned).

Variations: Bannock may be used but should be kept fairly thin. Cheese slices may be
wrapped around wiener instead of stuffing with cheddar. -

Mariace Susut
Parkland
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SNOWY WIENERS

Cooking method: Oven, reflector oven, box oven, foil cooking
Cooking time: 15 minutes
Servings: Any number: 1 wiener per Brownie

2 - 3 wieners per older girl

Ingredients: Per serving:

1 wiener _

% cup hot mashed potatoes (real or instant)
2 - 3 tbsp grated cheddar cheese

mustard (optional)

onion, finely chopped (optional)

Split wiener lengthwise, almost all the way through. Press open. If wieners are heated first in hot
water, they are easier to cut. This also saves time in cooking. Spread wiener with a thin layer of
mustard, if desired. Combine hot mashed potatoes with cheese and mix well; add onion if desired.
Pile onto wiener. Place in shallow pan under broiler or in hot (425° F) oven until cheese is melted;
about 10 minutes. When using foil, wrap loosely and do not turn over while heating.

Alice Filipchuk
Edmonton







WELSH CAKES

Cooking method: Stove top, buddy burner, open fire
Cooking time: 20 minutes
Servings: 4-8
Ingredients; 1% cups flour Stir together in bowi
pinch of sait or large ziplock bag.
¢ pinch of nutmeg
¥4 tsp cinnamon

1 tsp baking power

1 cup margarine cut into flour mixture to -
resemble bread crumbs

¥ cup white sugar stir into main mix

¥z cup raisins
1 egg, slightly beaten stir this into main mix
2 tbsp milk

Roll out dough on floured surface to %" thick, or flatten large spoonfuls of dough between hands. Cut
out biscuits with glass or open end of can. Melt margarine in pan over medium heat. Fry biscuits, a
few at a time in pan, on each side until brown. Serve warm and sprinkle with sugar or spread with
butter.

Recipe source: Girls from Wales visiting Our Chalet, August 1984.

Nancy Hathaway
Tamarac

EDNA'S WELSHCAKES
Cooking method: Stove top

Ingredients: 3 cups flour .
4 tsp baking powder
¥z tsp salt
% cup currants or raisins
Y2 cup sugar
2 eggs
% cup margarine
% cup milk

Mix flour, baking powder, and salt. Rub in margarine as for pastry. Stir in fruit and sugar. Beat eggs
slightly, add along with some milk to make a doughy pastry consistency. Roll %" thick. Cut in circles
2 -2%" in diameter. Bake in an electric frypan or on stove till light brown. Turn once.

Edna Dach
Edmonton



BANNOCK |
Cooking method: Stove top or fire
Cooking time: 15 minutes

Ingredients: 1% cups flour
¥ tsp salt
% cup oatmeal
1 tsp soda
? 3 - 4 thsp bacon dripping (or margarine)
1 cup buttermilk

Stir together flour, salt, oatmeal, and soda. Rub in bacon dripping or margarine. Stir in buttermilk
quickly. Knead slightly on floured board. Pat out to 2" thickness. Heat cast iron frying pan to 375°.
Sprinkle a small amount of flour into pan. .Cut dough into 10-12 squares. Place dough into pan %"
apart. Cook until nut brown, approximately 7 minutes per side.

Eleanor Grundberg
Edmonton

BANNOCK Il
Cooking method: Stove top, open fire, box oven, oven

Ingredients: 2 cups flour
. % tsp salt
2 tsp baking powder
1 tsp sugar
3-4tbspoil
% cup water
raisins (optional)

Mix dry ingredients. Add oil and mix well. Add water and knead. Press dough into pan and cook over
fire, in an oven, etc.

Variations: Cook on a stick (see next recipe).
Cook in small patties in frying pan.
Good with grated cheese.
For backpacking: Place ingredients in a ziplock bag. Add water when ready to use.

Mariace Susut
Parkiand



DOUGHBOYS |

Make up a bannock recipe from scratch or use a biscuit mix. Each gifl covers the end of a rounded
broom-stick with tin foil and presses her bannock over this. Roast over an open fire until baked
through. Carefully pull the bannock off the stick and remove foil if stuck to the inside. Fill with jam,
butter, etc.

Glen Allan District
Edmonton

DOUGHBOYS I

Cooking method: On a stick, over hot coals
Servings: 1
Ingredients % cup flour

1 tsp baking powder
1 tsp shortening
Pinch of salt

¥4 cup water

a little extra flour

Mix dry ingredients. Add shortening and mix in with fingers (clean preferably). Add cold water slowly -
making dough stiff enough to hold together. Heat stick and flour it. Wrap dough on stick, winding it on
like a ribbon. Squeeze gently. Cook § inches away from coals, turning continually till golden brown.
Slip off stick. Stuff hole with jam, bacon, chopped meat, etc.

Variations: Biscuit mix can be used for short cut.
Tips: When wrapping dough on the stick, make sure it is not too thick.

For easy mixing of dough, use ziplock bag as bowi.
Hands remain clean and mess is contained.

Lorma Smith
Parkland




Cooking method:

Servings:

Ingredients:

- SKILLET BISCUITS
Fire, one burner stove, stove top
. :
% cup butter or margarine

2 cups biscuit mix
%2 cup water

Mix the biscuit mix and water with a fork. Make sure all the dry mix has been moistened. Melt butter
in a heavy cast iron skillet.

Vaniation 1:

Variation 2:

Cooking method:

Ingredients:

Cheesy biscuits

Remove the skillet from the heat. Sprinkle the melted butter with a dash of
onion powder, garlic salt, and paprika. Divide the dough <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>